Rejuvenating an Ol¢ Sweater.

rather anzient and faded sweater|
«¢h was still good, however, was !
t 1o an expert dyer and its drab,’
y color changed to rich maroon. |
er that the fachionc le stripin-zsi
,ut the bottom and  sleeves were |
‘ed in a rich, dark green. This was
e by means of wool of the same |
1 worked in place in chain or cable |
¢h with a needle. The old sweater |
s given a new lease of life.

\at {o Make From What You Have. |
\ man’s soft shirt always wears out |
.t around the collar band and lower |
-t of the sleeves, while the rest of
garment is alimost as good as new.
ingenious mother can easily evolve |
m it either rompers or “nighties”
needed by the small members of !
family. Use the fronts, with but-
and buttonholes already in p‘.n—:(‘,‘\
the backs, turning the Dbest part
the shirt to the front where the|
d will put the hardest wear. The
erial is usually appropriate in pat-
and strong in texture, and a little
is particularly happy W be inher-,
g “father’s shirt.”
nother way of passing on a shirt is!
nake it into a blouse, provided, of |
‘z¢, the material is strong :fnr)u»gh."
many cases it will be found ad-|
Dble to make the coliar and cuffs,
lew and perhaps contrasting ma-
al.
vhen a nightgown grows thin i
back and keeps splitting, it be-
ies a waste of time to continue
hing. Cut off the gown just be-
{he waistline, tear down the mid-
of the frort, hem these edges and
on a band, making a long, fulll
on which.is excellent to wear when |
ing. i
[ry These Recipes. |
‘ream of Peca Scup—1 pint or can |
1, teazpoonful sugar, wi (0‘1
wspoonful salt, 11¢ table |
butter, 1 pint milk, 1 pint
und peas and water, 2 table-
uls flour. Turn the peas into|
saucepan; add the liquid, water an 1y
gar, and cook until very € 5Tt Pres
e peas through a strainer. Make
hite sauce of the remaining ing
Add the strained peas, hea
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Stuffed Potatoes—Cut baked pota-
toes in half, remove the pulp, mash it,
add enough milk to make it thinner
than the usual consistency of mashed
potatoes. Season with butter, salt and
pepper. Fill the cases with this mix-
ture, dot the tops with butter or brush
them with milk, and bake the stuffed
potatoes for 10 minutes in @ hot oven..
Potatoes may be stuffed in the morn-
ing and heated for the eveming meal.

Sauted Carrots—Clean, scrape and
slice carrots. Dip in milk and then in
corn flour. Saute to @ light brown in
fat, season with salt 2nd pepper. Add
a little water, cover and allow to
steam on tack of stove for about 30
minutes, until no water remains,
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BUY “DIAMOND DYES”
DON'T._RISK MATERIAL

|

Each package of “Diamond Dyes” cons
tains directions so simple that any|
woman can dye any i rial withou#
streaking, fading or running.

Las color card—Take no other dye!
Artificial Seasoning.

The practice of artificial seasoning
of timber has grown greatly within
recent years. Seasoning that would
occupy three or four years by natural
processes can be accomplished in prop-
er kilns in from three to four days to
1s many weeks.

The work is done in closed-in build-
ings capable of holding from 20,000
to 50,000 cubic feet of timber. The
floor is gently sloping and the timber
is gradually passed down it. A fan
heater, and this air passes
Leater, and this air pass
the piles of boards or planks, which
are separated about an inch. The
air enters at the lower end in order
to carry the moisture derived from
the timber| that has jeen jongest
in the kiln to that which has just been
introduced at the upper end. The
reason for this is that n seasoning
thre air must be charged with molsture
at the beginning and only dry at the
later stages. Without thig precaution
the tiinber would be dried,”
the interior remaining damp, and
afterward it would warp and ack.
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I creamed the butter and sugar, and

wasn’t big enough. He didn’t know Iu

- - o it; Mother.” *
TIME

and sauces, in the cooking of
e sweetening of beverages.

DID help make it, didn’t 1? Now there are
two cooks in our family, aren
And see how light the cake is! T told Harold

’t there, Mother ?

he said I
sed Lantic.
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<, linen and éeﬁwte {abrics
ok as fresh and bright as

d Dyeing
o at Parker’s.

ere you live; parcels can be
he {nme cazne and attention
you lived in town.
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